
How to Set Up a Temporary Event Booth  
  

NO HOME-COOKED FOODS ALLOWED - LOS ALIMENTOS PREPARADOS EN CASA 

NO SE PERMITEN  

BOOTH:  A self-contained individual area of food handling.  A booth cannot be divided by customer walkways.    

  

Approved Booth Requirements  

 FOOD SOURCE: Prepare onsite or get from permitted food business. NO FOOD PREPARED AT HOME.  

 HANDWASHING STATION: Soap and Single-Use Towels with either a Temporary Handsink, or a  
    Free-flowing Water Dispenser with Flip Spout (NOT push-button) and a Catch Bucket for Wastewater. 

 

 

                   
                                             

  

 
  
    DISHWASHING STATION :     3 pans   1)   Soapy W ater,    2) Clean R inse  W ater,  and 3)   S anitize r  with  T est  S trips   

Example:   M ixture of W ater &  B leach   so that a Chlorine Test S trip measures between    50 -   100  ppm . 
                                         

 
  
    THERMOMETER :  Metal S tem  (0 º F to  220 º F) .   

  

 
  
    WASTEWATER DISPOSAL :  Only in the Sanitary S ewer.     

    NO STORM DRAIN   DISCHARGE .  NO POURING  ON GROUND .   
  

 
  
      OVERHEAD PROTECTION AND SIDES 

OR NETTING FOR INSECT CONTROL  

 

 

           Required when outdoors .   
  
  
  
  
  
  
  
  
  
  

  

  Approved   F lip  S pout   

      

N O Push - B utton  S pout   


